NEW YEAR’S EVE 2018

ONE
MICHAEL’S CAVIAR PARFAIT

OSETRA CAVIAR, SMOKED SALMON, POTATO CAKE, WHIPPED CREME FRAICHE

TWO
AHI TUNA TARTARE

ASIAN PEAR, PINE NUT, GARLIC, MINT, HABANERO-SESAME OIL

THREE
MAINE LOBSTER POT PIE

SEASONAL VEGETABLES, BRANDIED LOBSTER CREAM

FOUR
AMERICAN WAGYU PAVE

TRUFFLE POTATO PUREE, RED WINE REDUCTION

FIVE
BOURBON CHOCOLATE BAR

PEANUT BUTTER, PRETZEL, ALMOND

225 PER PERSON
TAX AND GRATUITY NOT INCLUDED



